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less risk, expense and trouble. Without endorsi
.Ir. ]Robertson's viows against the rearing of t
nobler animal, for WC believo that properly manag
ibis branch of business eau bu profitably pursued
0anada, ivO ieartily approve of his recomiendatio
iu favor of the pig, which We believo to bc one
irhe mons profitable kinds of stock that a farmer c
seep. It may pay somle men to devote almost C
êliu.ivo attention to one kind of stock, but'with t
muajority of persons, a variety of stock as Weil as
,îiversiled agriculture will, We think, ensure the be
retuns.

# The satement is made that 200,030 Vermo
,heep were killeid for mutton last year.

Pln:cca or Woor..-The following figures are give
by t'ho New York :.'ononist: The average price 1
lomesti. fleece wool in the United States fron 18

to'1861, was, for fine, 50 3-10c.; formedium,42 S-10c
-and for coarse, 33 6-10c. Averago price for foi
years, froi 1861 to 1865, (during tho war) for ficce,
63 to 83c.: for mlted, 50 to Gle. Average price fA
the ycar 1660: Flecces, 45 to 72c. ; pulled, 29 to Gi

. Goon Wolnx-aonsrE.-Tlhe California Agricultur
Society requires that a tlrt-premium work-hors
shait bo between fifteen and sixteen hands - quici
lively cars; broai between the oyes ; round barrel
short loins; ivell up in the shoulder; deep chested
square quarters; flat legs; short between the knc
and pasteru, andi hock and pastern ; hind legs we'
undier himi specd equal ta eight miles an hour 0
tIhe rond, and at least threce miles at the plougli ; wit
suflicient blood to insure spirit ani endurance.

IRy Fon F.rrENINo.-A correspondent of th
io England IUrner says . fany peoplo conside

ryo good for nothing except for naking w;hiskey
but having used il several years for horso feed, ai
knowing lis value, for that purpnqo, 1 concluuded t
try it for feeding my pig. I took a smail cask witl
oue bead out, and tilled it about half full of dish
vater, say two to three pailfuls, and put rye mea

enoughs intoit to naake I as Ihick as wol d dip Casily
replenishing it fron day ta day, and throving in
what sour milk we hCai fron one cow, after using ai
tIhe milk wo needed for a large family. Of courso
the pig had but little. I fed with this uatit th pig
was more liai six montis old, whien I gave som
corn meal, but mpstly small cars o corn. KZilled a,
6 months oid, and it wïeighed 241 pounds-the cbeap
est pork I cver raised.. I kept the pig in a clos(
pen. She ate well al! thie lime-never tost a meai
I think."

BED Toun ST.n.F.-A borie, remarlzs thie Rura
World, will get tired of standing and treading on a
bard floor ; so will a cow, a sheep, a man. A soft
bcd feels easy-gives rest. And yet We neglect the
bedding of our stables to a great extent. Injured
limubs and other ailments, especially of the hoof, arc
the result often of a neglect ere, as has been clearly
enough shown, and as 2ny man can clearly cough
sec, if he gives the subjtct a moment's thought. Bed
with atraw, whichis l plenty, or saw-dust, or tan-bark
or shavings. The dryer these materials are the bot-
ter. Evcry day removo tisa moistoet hetitiag anti
replace vwis no. Sicb a fleor, wel-edded, a da
greatlyto the warmih of a stable, and thus becomes a
foddersaver. The smallholesand crevices inafloor,
with a good bedding upon thom, will let little or no
cola through, and vill drain thestable. Rather have
a ground Iloor than bard, naked plank.

FLEssa r Grtss.-Animals can do nothing (says
a irriter lu AUi thse ]'cr Round) with iuorganie
materials, unloel these have been previously prepard
by the vegetable. The vegetable kingdom, therefore,
as Jean hiacd says, la the vast kitchen in which are
cooked the dinners of the animal kingdom. When
WCe oat thse ax, itla tise grassg iricis ie bas caten tisaI
actualty nourises us. or us, ho is a noe interme-
diary, who transfers to ius intact the albumen ex-
tracted by his stomach from the juices supplied to
hilm by is pasture grounds. H is only a waiter in
tis grand eating-bouse of nature. To dishes ho
bringS us bave been put lie bis bands rcady pre-
pareil. Only, ta appt-eciato his services properly,
IO must remember that the nutritious portions
furnished b grass are very small indeed in their
weight and dimensions, and that it would ba a wcary
tsk for our digestion to have to elaborate them one
by one. WC might be starvedi ta death With oiur
stomachs fall, as happened to somae unfortunato
Australian explorers, Who found plenty of nardoo
to eat, but nothing else. The ox presents us withs
thoso litte portions concentrated la a heaped-up
plateful; and our stomachs are the gainers by his
complaisance.
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of We hall with pleasure any inventions that tend to
an diminish tho anount of tell that, In this country s.
x- pecially, falls to the lot of women. The implement,
he of which we give un illustration and brief explana.
a tion, scems to furniah a desirable adjunet to the iait-
st ing machine and sowing machine that have already,

the latter especially, become almost a necessity in
every household.

nt The accompanying cut represents a spinning nia-

chine invented by John Lazier. The girl stands
, in a position to work the machine. She u ailks back-

wards, gently turning the driving wheel, No. 6, tntil
she gels back G feet ; thon ttrsing faster, site gets a

. signal to stop frons a register of twist. This signal
is changed ta twist hard or soft, by displacing a pli.
T a returning the operator winds the yarn on the
spindle or bobbins: la drawing back, the machine
lots oir the desired amount of-roll or roping. Tisere
are nige changes to Spin fine or coarse yarn: the
changes eau be mad in a ftw seconds, by thse follow-
ing process-tie rolla are placet on the apron No.
4, one for caci spindle ; as tho apron revolves the
rolis are carried ta the guides, and thence throusgh
rollers ta the Spindles. As they pass throughs, a
amial girl can substitute others.- The yarn isplacedi
on the reel from the twelve spindles at nnce. To
double and twist, the yarn la talken fron the reci,
tw ends togotber, and passei under a rod to the
spindles: the lino is loosed fromt the dinving Wheel
post: the lina with reigit from the rachet cole No.
3,is hung over the pulley on the ril: tIis gi-es
saiacient friction to the reel ta keep the yarn from
snarling. The 'remaining stops of the oporationi are
the same as in spinning, with a reverse motion. To
spin roping, the apron la renmoved, and a drum sub-
stituted. The twelva ropings are placet on a large
spool by the carding machine, each roping being
perhaps 200 yards long. This spool is placed on th
dram, with which it revolves and lets pff the ropiig,
the latter passing through the guides ta the spinles.
Th operaton la the same as in spinning rolis, less
the'placing them on the apron. The roping is pre-
ferable, as it will draw more aven, and maike a far
botter thread, since all the fibres, when laid straigItt
lu the yarn and well boaund with the twist, must do
their share of the work.

The manufacturer claims for this domestic spinuer
the following advantages.--

I. It bas twelve or more spindles.
2. It repeats the sane amount of roll and twist,

and thus provents cockling in falling.
3. Il will spin roping, reel double and twist, andi

place the yarn on the bobbin ready for the shuttle.
4. It will spin from 30 ta 40 knois in an hour.

Gracked Wheat, or Wheaten Grits,
I have been an interest-reader of your paper for

ycars, but do not recollect ta have scn anything
written on the subject of whent as a culinary vegeta-
ble. I have met with it among your couintrymen,
anti should like to know how (Lis grain is prepared
for cooking. I think th grain is run through ma-
chinery and broken. If so, plcase infori ma whero
such can b hai. 3f. W. Vergailles, Ky.

Wheat, prepared for this purpose, can b procured
at the principal family groceries at the cast; but a
friend of ours, who prepares it for bis own use, fur-
niaises us tisa iaibasing, frons whicis il. mili ha £cen
that it la a very cosy matter for every faimily te fur-
nish itself writh a cheap and abundant supply :

Any one can he supplied with ILis wholesome and
palatable food, by getting goad whita wheat und
washing and thoroughly drying it. Then grin it in
a coffice mill, kept for the purpose, setting it to griad
as coarse as possible. Place iL it a six-quart fin
pail, and pour cold water (o cover it; set this pailinto a kettle contaaing six or eiglit !iches depth of
bot water. Set il to cook for fgur hours, stirring occa-
sionally. and adingmore wiater as the whcat swells.
Before taking up, stir iu sait ta your taste. llave
ready your inoulds or dishes, (havîîg first wet then.)
and pour the whent labo then. Whcn cool, they
shoulît turn ont liko jelly, and be eaten with cream.
-cotns-y Gentleman.

Dssîxcr.iTs.-3fr. W. Crookes, F. It. S., of Lon-
don a distinguished chemist, in a report on the appli-
cation of disinfectants, quoted in the August No. of
ibis Journal. " gives the preferenre ta tar acids (car-
boe and cresylic) as, under all circumstances, the
most powert\l la arresting ail kinls of fermentative
and putrefactivo changes." Carbolio acid is now
uigod 1y fie New York licar of Ilealih, as a <,holer
1lisinfectant ; and the 3edical Hlcalth Ofilcers of this
city strongly recommend this acid, and car'solate of
lime-a powder prepared by Lyman &Elliot. simsilar
ta bat stronger anl obeaper thani .MDoiugald's Dlisa-
fecting Powder.-Journal ofilrts.

Fsu Cc.ormc.-Tshe editor of the Maine Farmer,
who joins praclice ta theory in farming operations,
comments t the fraternity a fiell dress iich le
uses when at work, and of bis owni invention. It is
a siceve vest, closeti in front, and trowsers iu one
piece, with only one fastening, wnith a strap behind
the neck. The sleeves wera made large enougl ta
wear over a coat, andt the roisers overanother pair,
if desirable. The material is of bien drilling, and
may bo made lnto a farm garmnpt c. the kind men-
tioned by any bandy housewim in a short time'and
at small cost. It should b madoquiteloose, untin
very bot weather the laborer will need no other gar-
ient, .while laboring in the field, but tfils, with the
exception of a shirt. It is easily put on and off, and
will be found au excellent thing for farming opera-
tons.

SoA' Mr-o-Cou PocEss.--Iii Virginia there La
a mode o making soap, adoptedi by the coluntry
people, which they call the cold process, that deserves
o he made generally known. It is thus describei
by a farmer's wife : " I put my barrel-a common
ish barrl-in the cellar where it is iltetided Io stand,

at fU it nearly full of stron lyo ; then add as much
easo ic ut melting Ias tisk sifficint, stirring
t once cvcry day or ira, In a few tinys 1 cau telt
whether I have put boa much or too little groase, and
id lye or greaso as the casa may require. lu two

r threc weeks it becomes excellent soap. Wo call
t tise colr process. In this ay vo maka a botter
aap, Cet nid of tho troubla anti riaIt af boiting, andi
'an make il as suits Our convenience, or occasion Te-
uires."- -Iotta lomestead.
HIow TO BAn- WHIITEs or Ecos.-On breaking

ggs, take care that none of the yolk becomes minglcd
il tise whites. A single particle will sometimes
revent their foaming Weil. Put the wiies into a
arge flat dish, and beat thom with an egg beater
nade of double wire, with a tin bandie, or with a cork
tuak crosswiso ulpon the prongs of a fotk. Strke
sharp, quick btroke thruugh the whole length of the
ish. Beat them in the cellar or some other cool
lace, til' they look like snow, and yoi can turn the
ish over without their slipping off. Never suspend
he procesa aur I, thema bs'ssud, even for one minute,
s they vill begin ta turn ta a liquidi stato, and can-
t be restored, and thus will mak heavy cake.-

raryland .Firmer


